In 1904 Eijkman reported that Bacillus coli from man and warmblooded animals has the ability to ferment glucose broth, with acid and gas production, when incubated at 46°C. and that the contamination of water by fecal organisms can be detected by this method of examination.
It has been found, in applying this test to various waters in Baltimore, that it is selective for Bacillus coli and that other organisms in water are inhibited or destroyed. It is complete in twenty-four hours. It yields members of the aerogenes-cloacae group infrequently, in marked contrast to the results of Standard Methods. The great majority of the strains of Bacillus coli from man and warm-blooded animals are able to ferment glucose broth when grown at 46°C. and the test correlates well with indol production, non-utilization of Koser's sodium citrate and uric acid media. Many strains of bacteria giving the reactions of Bacillus coli from feces of cold-blooded animals ferment glucose broth at 37°C but fail to grow in glucose broth at 46°C, fail to produce indol, and utilize sodium citrate and the nitrogen in uric acid medium. The Eijkman test may prove to be superior to Standard Methods in the examination of water, in that it eliminates many strains of organisms from cold-blooded animals which react like Bacillus coli, but are probably of no significance when found in water. Further studies of the Eijkman reaction are needed. 1. Deceased.
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Examinations of 600 samples of nuts of 7 different kinds were made for the presence of E. coli, the purpose being to determine whether nuts might be a source of contamination with this organism when incorporated into candy. The samples were secured from a wholesale manufacturer of candy, and retail shops. E. coli was found to be present on 0.5 to 2 per cent of the samples, a percentage slightly lower than that found on candy. These results do not indicate that nuts are an important source of the E. coli found on candy; rather, they seem to show that, like candy, they are contaminated by the hands of the vendors.
